Five Cheese Spinach & Arrichoke Dip

Baby leaf spinach, artichioke hearrs, five chieese
blend, ggilled pita, & tri-colored Torrilla chips 10

Flash Fried Spinach

Flash fried spinach, lemon juice, & Parmesan
cheese 7

Chiporle Lime Fried Shrimp

Seasoned Panko breaded shirimp, mixed Greens,
[resh lemon, & an oranGe marmalade cockrail
sauce 11

Chiarcuterie Board

House- made sausages, salmon mousse, Edgewood
Creamery cheese curds, & swoked onion jam
served with Grilled lavash & Toast points 17

Sausage & Lenil

House-made sausage & green lentils in
A savory broth 4 cup/ % bowl

The Spark

Five Spice Seared Tuna Nachio

Pan seared Ahi Tuna, Asian slaw, Wasabi cream,
crisp WONTON chip, sweeT soy, & sesame seeds 11

Fried Calamari

Lighrly barrered Cajun dusted squid served with
mojo Aioli & sweer Thai chili 9

Fire & Ice Shells & Chieese

Brisker burnt ends, house-smoked cheddar,
orecchiere pasta, & fried onion curls 10

“Porato Wedges”

Aqed chieddar porato croguertes & garlic Truffle
aioli 8

Chef's Soup Du Jour

Ask your server About the Chef’s daily crearion
4 cup / % bowl

Gluten Free

18% gratuity o pariies of 8 orR MORE
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The Flare

House Salad

ARTISAN GREENS, GRAE TOMATOES, jUliENNE CARROTS,
red onion, English cucumber, & choice of
dressing 6

Spinach Apricor

Fresh spinach, dried apricors, candied bacon,
& crumbled goar cheese Topped with lemon poppy
seed vinaiGrerte 8

Napoli Salad

Field greens, rRomaine lemmuce, Grape TomaTOEs,
artichoke hearrs, Kalawara olives, pepperoncini,
fera cheese, honey balsamic, & Parmesan pita 7

CaesAr with Parmesan Crisp

Chopped Romaine, house-made Caesar dressing,
PEPPERCORN PARMESAN CRisp, GRAPE TOMATOES,
crourons, & balsamic glaze 7

Melon, Prosciurro, & Arugula

Fresh melon, chiffonade prosciuto, Arugula, & goar chieese with white balsamic dressing 9

Dressing Choices: Honey Basil Vinaigrerte, Lemon Poppy Seed Vinaigrere,
Whire Balsamic Vinaigrere, Ranch, Bleu Cheese, Caesar

All burgers Are served with pickles and your choice of our in-house hand cur ries or house made poraro chips

Fire & Ice Whiskey Burger

A half-pound cerrified angus beef parry grilled 1o
order & glazed with our signaTure whiskey sauce,
Viennese fried onions, & cheddar cheese 9

KC Filer Burger

House-ground filer mignon, smoked pork,
& house-made KC style barbecue sauce on a
brioche bun 14

Grilled chicken breast or A black bean burger may be substitured for any of our beef burgers

Substirute onion RriNgs, A cup of soup or A house salad for 2

The consumprion of raw or undercooked mears, pouliry, seafood or shellfish may increase your risk of foodborne illness
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The Flame

Fire & Rice Bowl

Chicken, beef, or shrimp with broccoli, snap peas,
carrors, Red bell peppers, mushrooms, & bamboo
shoors Tossed in sweer Teriyaki or Szechuan sauce
served with whire rice 14

Sausage & Pepper Pomodoro

House-made sausage, red bell peppers, shallors, &
PENNE pastA Tossed in A Garlic Tomato sauce 19

Tikka Chicken

Pan seared irline chicken with coconur purple
rice, curry roasted cauliflower, & ikka
masala sauce 17

Circle B Ranch Pork Chop

Spinach & goar cheese stuffed local bone-in pork
chop, served with majesric rice & broccoli,
topped with AN Apricor chuney 20

Pad Thai

Chicken, beef, or shrimp with rice Noodles, svow
peas, carrors, Red bell peppers, GReen onions,

& 1amarind sauce, Topped with crushied

peanuts & egq 14

Caprese Torrellini

Rainbow torrellini, heirloom Tomaroes, red onion, &
garlic Tossed in A whire wine sauce & topped with
resh basil, mozzarella & ggilled shrimp 18

Brisker Steak

Half pound smoked brisker, house-made KC style
barbecue sauce, gilled squash, cheddar mashed
POTATO, ONiON sTRAWS 19

Chicken Fried Dry-Aged Steak

Panko crusted dry-aqed ribeye, arlic mashed
poratoes, Grilled Asparagus, & gravy 20

Splir plare charge

Gluten Free

18% Graruity oN pariies of 8 or MORE


https://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCP3wzs_ptcgCFYiPgAodlwYIFg&url=https://www.pinterest.com/phillymartindal/sd/&psig=AFQjCNGho9AMszo0AAlboQ7bLRNl3DmG5A&ust=1444495014764434
https://www.google.com/url?sa=i&rct=j&q=&esrc=s&frm=1&source=images&cd=&cad=rja&uact=8&ved=0CAcQjRxqFQoTCP3wzs_ptcgCFYiPgAodlwYIFg&url=https://www.pinterest.com/phillymartindal/sd/&psig=AFQjCNGho9AMszo0AAlboQ7bLRNl3DmG5A&ust=1444495014764434

The Fire

Whire River Beer Barrered Cod Skirr Steak

Seasonal beer barrered cod, bacon & jalepefo Seared skirr sreak, fresh avocado, corn relish,

hush puppies, remoulade, fried capers, & fresh ranch steak fries, & chayore souash 22

lemon 14

Honey Pecan Trour Dry-Aed Ribeye

Pan seared Trout, majestic Rice, wilred 12 ounce dry-aged ribeye, roasted fingerling

chard, & honey pecan brown burer 22 poratoes, & Garlic parmesan roasted cauliflower
72

Pomegranate Salmon The Fire & Ice Filer

Grilled Arlantic salwon, fennel dill orto, Grilled filer mignon, Yukon & garlic mashed

grilled asparagus, pomegranate balsamic glaze porato, Grilled asparagus, bourbon & shallor demi

22 39

Add any of our delicious seafood singles To any steak and create your own surf & Turf
Grilled Salmon Filer 8
Seared Ahi Tuva 8

Pan Seared Large Scallops 7 each

Lobster Tail marker Price

All steaks Are hand cur, cerrified Angus beef
Rare — cool, red center
Medium RaRe — warm, Red CeNTER
Medium — pink throughour
Medium Well — thin line of pink
Well - no pink

Splir plare charge %
The consumprion of raw or undercooked mears, poulmy, seafood or shellfish may increase your risk of foodborne illness



